
 

Fried eggplant filling with potatoes and tuna 
 
 

 

  

 

 

 

 

 

Ingredients 

500g eggplant – cut in slices 

(5 to 7mm thick) 

1 potato (200g) - cut into bite sized chunks 

1 onion - finely chopped and drain 

4 garlic cloves - finely chopped 

10g fresh ginger - finely chopped 

100g scallion - finely chopped 

1 canned tuna 

For the seasoning 

1 tbsp vegetable oil 

1 tbsp soy sauce 

1 tbsp sesame oil 

1 tbsp tsuyu 

1 tsp balsamic vinegar 

1/2 tsp salt 

For the coating  

2 eggs 

1 tbsp milk 

90g panko/bread crumbs 

Some of flour 

For the sauce 

1 tbsp mayonnaise 

1 tbsp thai sweet chili sauce 

1 tsp soy sauce 

1 tsp ketchup 

1 tsp maple syrup  

Instructions 

1. Take about 100g sliced eggplant (from 500g) and cut into small pieces. 

Set aside.  

2. Boil a potato until soft and mash it until no lumps remain. Set aside. 

3. Heat 1 tbsp vegetable oil in a fry pan, add garlic and ginger and fry until 

they are fragrant. Add the onion and eggplant cut into small pieces 

(100g from #1) and fry them until softened. 

4. Add scallions and gently fry. Add all the seasoning ingredients and mix 

them to combine evenly. 

5. In a large bowl, add mashed cooked-potato, the onion mixture and mix 

with a spatula until thoroughly combined. 

6. On a slice of eggplant, place about 2 tbsp filling and spread. Cover 

another slice of eggplant on top and press down to make a sandwich.  

7. Coat with flour thinly, then dip into egg (mixed with milk), and finally 

coat thoroughly with panko (bread crumbs).  

8. In a small bowl, add all the sauce ingredients and mix well. 

9. Heat up enough oil in a frypan to dip an eggplant slice. Put a tiny 

amount of panko to check if it is ready. If it sizzles, it's ready! (or stick a 

chopstick in the oil and see if bubbles start to appear around the 

chopstick) Removing excess panko, press them gently. Fry them both 

sides until browned. Serve with the sauce! 

Prep Time: 40 minutes 
Cook Time: 20 minutes 
Yield: 6 people 

Check us out if you don’t know some ingredients http://atelierlalune.com/2016/05/cooking-ingredient/ 
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